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ISCOVERED IT! 

New way for you to make better cake! 


Today you can make more delicious cakes in 
less time—cakes that are light, tender, fluffy, 
delicate, moist—cakes that melt in your mouth. 

How did this discovery come about? 

For years cakes had been made in much the 
same way. There had been progress in exact¬ 
ness of recipes, better utensils for more accu¬ 
rate measurements and a steady improvement 
of ingredients for cake-making. 

Quick cakes such as Busy Day, Emergency 
and Lazy Daisy had been developed. But no 


great change had been made in cake methods. 

So Betty Crocker and her General Mills staff 
set to work with Softasilk, a cake flour espe¬ 
cially selected and milled to make the highest 
quality cakes, to see if a simpler, surer way of 
making cakes could be found. 

They found the amazing New Betty Crocker 
Method—with Softasilk Cake Flour. 

Try it and see how—without creaming short¬ 
ening or beating eggs—and in half the mixing 
time you have wonderful cakes—light, tender, 
fluffy, delicate, moist and truly delicious. 


Before you start your cake-making 
DO THIS . . . 


• Have all ingredients at normal room 
temperature ( 72 °). 

Turn on oven to temperature specified in 
recipe before you start to measure. 

Select right size pans and prepare them. 

• Sift your SOFTASILK CAKE FLOUR 
before you measure. 


Measure all your ingredients accurately 
(level) with standard measuring cups and 
spoons. 

• Measure eggs in measuring cup—they 
vary in size. 

See Index. . . page 51 for recipes. 


General Mills, Ine., Minneapolis, Minn. 

COPYRIGHT, 1946, BY GENERAL MILLS, INC. 
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Steps in Making New Betty Crocker Method Cake 



Let’s Go! Sift dry ingre¬ 
dients (flour, sugar, salt, 
baking powder, soda, or 
spices) into mixing bowl. 



Or mix with electric mixer 
on slow to medium speed 
for 2 min. 

Scrape bowl. 



Drop in shortening. 

Add about 2 A of your 
liquid. Measure flavoring 
into it. 



Add remaining liquid and 
unbeaten eggs, egg yolks, 
or egg whites. 

Beat 2 more min. Scrape 
bowl. 



Now Beat! Beat with 
spoon for 2 min. by clock 
(150 strokes per min.). 
You may rest a moment; 
count actual beating time. 



Into Pans! Pour batter 
into prepared pans. 

Bake according to direc¬ 
tions in each recipe. 
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A New Betty Crocker Method Recipe 


Golden Layer Cake* 
a two-egg cake 

Follow General Directions on Pages 2 and 3 

L2 ] A cups sifted SOFTASILK 
Sift to- J 1 Vs cups sugar 

gether. .. )3 tsp. double-action baking powder 
(1 tsp. salt 

Add. . . . j Vs cup high grade vegetable shortening 
j 1 tsp. flavoring 
and Vs of 1 cup milk 

Beat 2 minutes. 

Add. . .. j remaining Vs cup milk 

} Vs to Vs cup unbeaten eggs (2 medium) 

Beat 2 minutes. 

Pan Size: 2 round layers, 8-in. diameter, V/s-in. 
deep (or 9-in. diameter, V/s-in. deep) or oblong, 
9xl3x2-in. 

Temperature: 350° (moderate oven). 

Time: 30 to 35 minutes for layers; 40 to 45 minutes 
for oblong. 

Frost with white, chocolate or caramel icing. 

JVeir Magic with 

Golden Layer Cake 

if Lemon Delight Cake 

Put layers together with Lemon Filling (page 
28) and frost with Fluffy Lemon Icing (page 
26 ). 

if Jelly Cake 

Put layers together with a thin layer of jelly and 
frost with Jelly Icing (page 27). 
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New Magic with Golden Layer Cake 

* Berry Patch Cake 

Frost with any white icing. Arrange fresh 
berries (raspberries, blackberries, etc.) around 
base of cake and a few in center of icing. 

* Fruit-Frosted Cake 

Fold cut-up candied cherries and citron into 
Fluffy White Icing (page 26). Spread on cake; 
decorate with additional cherries and citron. 

* Harlequin Cake 

Leave one layer plain. To remaining batter, add 
V 2 tsp. each cloves and cinnamon, Y 4 tsp. each 
nutmeg and allspice. Put layers together and 
frost with Creamy Raisin Filling and Frosting 
(page 27). 





A New Betty Crocker Method Recipe 


New Magic with New Magic Spice Cake 


New Magic Spice Cake • 
a simple spice cake 

Follow General Directions on Pages 2 and 3. 

/2!4 cups sifted SOFTASILK 
11 cup sugar 

Sift to - 1l tsp. double-action baking powder 

gether. . f % tsp. soda 
\ 1 tsp. salt 
I % tsp. cloves 
\ 2 A tsp. cinnamon 

4 % cup brown sugar (packed in cup) 

Add . . . . < % cup high grade vegetable shortening 
(l cup buttermilk 

Beat 2 minutes. 

Add .% to % cup unbeaten eggs (3 medium) 

Beat 2 minutes. 

Pan Size: 2 round layers, 9-in. diameter, ll/i-in. 
deep. 

Temperature: 3 50° (moderate oven). 

1 Time: 30 to 3 5 minutes. 

Frost with Fluffy Beige Icing (page 26). 

A>it* Magic with 

New Magic Spice Cake 

• Apple Butter Cake 

Put apple butter (or thick apple sauce) be¬ 
tween layers and frost with Fluffy Beige Icing 
(page 26), flavored with maple flavoring in 
place of vanilla. 


• Magic Spicecups 

Make into cupcakes (24). Bake as directed on 
page 24. When cool, cut a thin slice from top 
of each. Cut slice in half. Spread cake with 
crushed, sweetened fresh peaches. Insert the 
2 sections of the top into filling to form a “V” 
shape of butterfly wings. Place 2 peach seg¬ 
ments in center. Sprinkle with confectioners’ 
sugar. 

Raisin-Nut Spice Cake 

Add 2 additional tablespoons flour to Vi cup 
coarsely chopped nuts, Vi cup seedless raisins, 
(cut in pieces). Fold into batter. Bake in oblong 
pan, 9xl3x2-in., about 40 minutes. When 
cool, spread with Caramel Glaze (page 28). 


Do you live in high altitude? 

Write Betty Crocker for adjustments of New 
Method Cakes. Be sure to specify names of 
New Method recipes you desire. 

No Sour Milk or Buttermilk? 

Add 1 tbsp. lemon juice or vinegar to 1 cup 
sweet milk. Let stand 15 min. It may not 
become thick. 

Other Shortenings? 

The best cakes are made with high grade 
vegetable shortening. Other shortenings 
such as part butter and part high grade 
vegetable shortening and vegetable mar¬ 
garines make satisfactory cakes. 

Liquid shortenings are not satisfactory. 
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New Betty Crocker Method Recipes 


Butterscotch Cake • 
a brown sugar cake 

Follow General Directions on Pages 2 and 3. 


Sift fo- 
gether. 


[2 cups sifted SOFTASILK 
. 3 tsp. double-action baking powder 
tsp. salt 

[1 Vi cups brown sugar (packed in cup) 
^ Vi cup high grade vegetable shortening 
tsp. vanilla 
and % of 1 cup milk 

Beat 2 minutes. 


Add. ...VA 


Add. 


remaining Vi cup milk 

Vi to Vi cup unbeaten eggs (2 medium) 


Beat 2 minutes. 

Pan Size: 2 round layers, 8-in. diameter, l'A-in. 
deep or oblong, 9xl3x2-in. 

Temperature: 350° (moderate oven). 

Time: 30 to 35 minutes. 

Frost with Easy Caramel Icing (page 27). 

New Magic with 

Butterscotch Cake 

• Honey Pecan Cake 

Frost with Broiled Honey Icing (Page 27). 


Follow baking tips (pages 14 and 15) for best 
results with any cake. 


Tutti-Frutti Loaf Cake 
a white fruit loaf 

Follow General Directions on Pages 2 and 3. 

l2'A cups sifted SOFTASILK 
Sift to- }\Va cups sugar 

gether... \ 1 1/ 2 f sp . double-action baking powder 
f 1 tsp. salt 

iVi cup high grade vegetable shortening 
Add. . . . < 1 tsp. vanilla 
\Vi cup milk 

Beat 2 minutes. 

Add . Vi to % cup unbeaten egg whites (4 large) 

Beat 2 minutes. Pour layer of batter (1-in. deep) 
into prepared pan. 

1 cup cut-up candied fruit (cherries, citron, 
Mlv ) orange rind, etc.) 

,X .\ !4 cup chopped nuts 

2 tbsp. SOFTASILK 

Blend into remaining batter with spoon. Pour 
over plain batter in pan. 

Pan Size: bread pan, 5xlOx3-in. 

Temperature: 350° (moderate oven). 

Time: about 1 hour. 

Christmas Decoration: Heat 2 tbsp. corn syrup or 
honey to boiling. Brush some of it over top of 
warm cake. Dip candied fruit and nuts into re¬ 
maining hot syrup and press into top of cake in 
desired design . . . poinsettias, holly, stars, etc. 
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New Betty Crocker Method Recipes 


Orange Loaf Cake 

a pound-type cake 

Follow General Directions on Pages 2 and 3- 

(2 cups sifted SOFTASILK 
Sift to- 1 iV4 cups sugar 

gether .. \ j i/ 2 tsp . double-action baking powder 
* 1 tsp. salt 

IV2 cup high grade vegetable shortening 
‘Add. . . . < V2 cup liquid (grated rind and juice from 
( 1 orange plus water to make Vi cup) 

Beat 2 minutes. 

Add. ... Vi to Vz cup unbeaten eggs (2 large) 

Beat 2 minutes. 

Pan Sire: bread pan, 5xlOx3-in. 

Temperature: 350° (moderate oven). 

Time: 60 to 65 minutes. 

Delicious uniced. 


Special Occasion? 

Softasilk Cake Flour is milled for the finest 
wedding cakes—the tenderest white cakes— 
champion, blue-ribbon cakes at fairs. So when 
you have a special cake to make, make it with 
Softasilk. And why not make every cake you 
bake a delicious cake with this same depend¬ 
able Betty Crocker cake flour? 


Pecan Loaf Cake 

a white nut cake 

Follow General Directions on Pages 2 and 3. 

(2 cups sifted SOFTASILK 
Sift to - J 1 !4 cups sugar 

gether . . \ 1 Vi tsp. double-action baking powder 
( 1 tsp. salt 

iVi cup high grade vegetable shortening 
Add. . . . < 1 tsp. vanilla 
\Vi cup milk 

Beat 2 minutes. 

Add. . . .Vi to % cup unbeaten egg whites (4 large) 

Beat 2 minutes. 

Fold in... Vi cup chopped pecans (toasted r if desired) 

Arrange pecan halves on top of batter at irreg¬ 
ular intervals, if desired. 

Pan Size: bread pan, 5xlOx3-in. 

Temperature: 3 50° (moderate oven). 

Time: 60 to 65 minutes. 


Special lor Loa! Cakes! 

Grease pan and line with 3 thicknesses of plain 
paper. Loaf cakes bake more evenly if pan is 
placed on heavy baking sheet. They rise in 
center and crack slightly. The crust softens and 
cake “mellows” on standing. 
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A New Betty Crocker Method Recipe 


Silver White Layer Cakei 
a 4-egg-white cake 

Follow General Directions on Pages 2 and 3. 


Sift to¬ 
gether. .. 


Add. . 


1214 cups sifted SOFTASILK 
" 1 Yz cups sugar 

14 tsp. double-action baking powder 
1 tsp. salt 

) Yz cup high grade vegetable shortening 
I 1 tsp. flavoring 


and Vz of 1 cup milk 

Beat 2 minutes. 

/remaining Yz cup milk 
Add. . . . < Yz to % cup unbeaten egg whites 
{ (4 large) 

Beat 2 minutes. 

Pan Size: 2 round layers, 8-in. diameter, lYz-in. 
deep (or 9-in. diameter, l'A-in. deep) or oblong, 
9x13x2-in. 

Temperature: 350° (moderate oven). 

Time: 30 to 35 minutes. 

Frost with white, chocolate or caramel icing. 

JVeii? Magic with 

Silver White Layer Cake 

★ Pink and White Party Cake 

Tint half the cake batter a delicate pink with a 
few drops red food coloring. Put layers to¬ 
gether with Jelly Icing (page 27). 


New Magic with Silver While Layer Cake 

★ Almond Cream Cake 

Put layers together with Almond Cream Filling 
(page 28) and frost with Fluffy White Icing 
(page 26). 

if Lady Baltimore 

Put layers together with Lady Baltimore Filling 
(page 26) and frost with Lady Baltimore Icing 
(page 26). 

if Luscious Strawberry Cake 

Frost with Fresh Strawberry Frosting (page 28). 


Measure accurately (see page 10 and 11) and 
see the difference in your cakes! 








A New Betty Crocker Method Recipe 


New Magic with Fluffy Gold Cake 



Fluffy Gold Cake • 
a 4-egg-yolk cake 

Follow General Directions on Pages 2 and 3. 


Sift to¬ 
gether. .. 


4 2 cups sifted SOFTASILK 
■ 1 ’/} cups sugar 

)3 tsp. double-action baking powder 
(1 tsp. salt 


IVz cup high grade vegetable shortening 
Add. . . . < Vi tsp. lemon extract 
\Yi tsp. vanilla 
and Vs of 1 cup milk 


Beat 2 minutes. 


Add. . 


J remaining I/3 cup milk 

(Vs cup unbeaten egg yolks (4 medium) 


Beat 2 minutes. 

Pan Size: 2 round layers, 8-in. diameter, lVi-in. 
deep. (Grease and flour pans; then line bottoms 
with plain paper cut to fit and greased.) 

Temperature: 3 50° (moderate oven). 

Time: 30 to 35 minutes. 

Caution: For ease in removing layers be sure 
edges of cake are loosened from pans. 


Frost with chocolate or white icing. 


May I? 

Use syrup to substitute for part of sugar in New 
Method Cakes? 

Yes, Do 

See table of substitutions (page 29). 


• Marmalade Cake 

Bake in oblong pan, 9xl3x2-in. Spread when 
cool with Marmalade Icing (page 27). 


• Orange Gold Cake 

Put layers together with Clear Orange Filling 
(page 28) and frost with Fluffy White Icing 
(page 26). 


New Magic with Silver White Layer Cake (Page 8) 


^ Peppermint Bonbon Cake 

Tint half the batter a delicate pink with red 
food coloring. Pour here and there over white 
batter in pan. Cut through batter several times 
with knife for marbled effect. Frost with Fluffy 
White Icing (page 26) flavored with pepper¬ 
mint and tinted delicate pink . . . forming ridge 
around top of cake and reserving several table¬ 
spoons to use later. Melt together 1 sq. (1 oz.) 
unsweetened chocolate and (4 tsp. shortening. 
Pour over top of cake keeping inside of ridge. 
When chocolate has set, drop small spoonfuls 
of pink icing on top to form 5 bonbons (see 
picture on page 2 5). 


Try This! 

Take up a bit of Softasilk between your fingers. 
See how fine, how airy-light, how silky. No 
wonder Softasilk makes such lovely cakes! 
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0fti%Gl6(kpL. MEASURING TIPS 

You'll be surprised how much correct measuring can improve your cake-making! 

STANDARD MEASURING EQUIPMENT 



“DRY” MEASURING CUPS 

Set of graduated measuring cups, */ 3 , '/ 4 , 
V 2 and 1 cup. 

“LIQUID” MEASURING CUP 

with rim above 1 cup line. 




STANDARD MEASURING 
SPOONS 

V 2 and 1 tsp., 1 tbsp. and straight¬ 
edge knife or spatula. 


AND HERE'S HOW WE MEASURE 


FLOUR 



Always sift SOFTASILK onto a square of 
plain or waxed paper before measuring. One 
sifting with other dry ingredients is sufficient. 



Then spoon lightly into “dry” measuring 
cup, heaping full. Do not shake down or tap 
cup. Level off with straight-edge knife or 
spatula. 








SUGAR 


BROWN SUGAR 




GRANULATED SUGAR needs sifting before 
measuring only if lumpy. Spoon lightly into 
“dry” measuring cup. Level off with straight¬ 
edge knife or spatula. 


LIQUIDS 


LIQUIDS are more accurately measured 
in “liquid” measuring cup. This al¬ 
lows for flavoring to be added and 
eliminates spilling full cup. 



BROWN SUGAR. If lumpy, roll out or press 
through coarse sieve. Pack into cup just 
enough to hold its shape when turned out. 
Level off with straight-edge knife or spatula. 


EGGS 



o o 


o o - 


ooo 


EGGS vary in size, so measure them in 
cup. Never use less than the minimum 
amount specified in recipe. 



SHORTENING 


SHORTENING With Graduated Measuring Cups 

Have shortening at room temperature. Pack shor¬ 
tening firmly into measuring cup. Level off with a 
straight-edge knife or spatula. In measuring '/4 cup 
or less, it is convenient to use a tablespoon. 
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A New Betty Crocker Method Recipe 


A 


Dinette Cake ★ 

a simple 1-egg cake 

Follow General Directions on Pages 2 and 3. 


( 1 Vi cups sifted SOFTASILK 
Sift to- }i cup sugar 

gather... j2 tsp. double-action baking powder 
f Vi tsp. salt 


1 1/3 cup high grade vegetable shortening 
Add. . . . < 1 tsp. flavoring 
(% cup milk 


Beat 2 minutes. 


Add. ... !4 to Vi cup unbeaten egg (1 large) 

Beat 2 minutes. 


Pan Size: square pan, 9x9x2-in. 

Temperature: 350° (moderate oven). 

Time: 30 to 3 5 minutes. 

Frost with Easy Caramel Icing (page 27) or other 
quick icing. 


.Veir Jiugic with 

Dinette Cake 

★ Bubble-and-Broil Cake 

Top with Wheaties Broiled Icing (page 28) 
after baking. 


New Magic with Dinette Cake 


i k Fruit Upside-Down Cake 

Mix 4 tbsp. melted butter and ’/j CU P brown 
sugar (packed in cup) in bottom of greased 
8-in. square pan ( 2'/2 in. deep) or greased 9-in. 
skillet. Arrange fresh or drained canned fruit 
(.sliced peaches, apricot halves, pineapple slices 
or other fruit) over mixture. Add 2 extra table¬ 
spoons flour when making cake. Pour cake 
batter over fruit. Bake about 40 minutes in mod¬ 
erate oven (350°). 


★ Boston Cream Pie 


Bake in one round layer pan, 9-in. diameter, 
l'/i-in. deep. Split cooled cake crosswise in 2 
layers. Put together with Custard Cream Filling 
(page 29). Pour Vi recipe Glossy Chocolate 
Icing (page 26) over top . . . beaten only to 
consistency of thick cream. 



BOSTON CREAM PIE 




A New Betty Crocker Method Recipe 


Maraschino Party Cake# 

a 4-egg-white cake with cherries 

Follow General Directions on Pages 2 and 3. 

L2Va cups sifted SOFTASILK 
Sift to- J } ] /3 cups sugar 

gether... 13 f S p. double-action baking powder 
f 1 tsp. salt 

) ’/2 cup high grade vegetable shortening 
Va cup maraschino cherry juice 
(from 5 -oz. bottle) 

16 maraschino cherries (cut in eighths) 

Vi cup milk 

Beat 2 minutes. 

Add . Vi to % cup unbeaten egg whites 

(4 large) 

Beat 2 minutes. 

Fold in . . .. Vi cup chopped nuts 

Pan Size: 2 round layers, 8-in. diameter, l'/i-in. 
deep (or 9-in. diameter, l'/a-in. deep) or oblong, 
9x13x2-in. 

Temperature: 350° (moderate oven). 

Time: 30 to 35 minutes. 

Frost with Fluffy White Icing (page 26) or White 
Wonder Icing (page 26) and decorate with mara¬ 
schino cherries. 


Are you a bride? 

Brides too can succeed with the Betty Crocker 
New Method with Softasilk! It’s so easy, 
quick, sure. That is, if you use Softasilk Cake 
Flour. 


New Magic with 

Maraschino Party Cake 

# Christmas Candle Cupcakes 

Make into cupcakes (24) or use half the recipe 
and make 12. Bake as directed on page 24. 
Frost with Fluffy White Icing (page 26). Place 
a red candle in each cake and decorate with 
small petal-like pieces of maraschino cherries 
and tiny pieces cut green gumdrops. 

® Little Pink Party Cakes 

Bake in oblong pan, 9xl3x2-in., 35 minutes. 
Spread with Easy White Icing (page 26). Mark 
icing with tip of knife into twenty-four 2-in. 
squares. For triangles, mark diagonally through 
squares. Place half a maraschino cherry, 
rounded side up, on each. Make stem and leaves 
of citron or green gumdrops. When ready to 
serve, cut along guide lines. 

For Valentine’s Day, decorate with candy 
hearts or with flowers cut from gumdrops. 


Betty Crocker Does Your Testing! 

Betty Crocker and her staff not only test every 
Softasilk recipe (and have homemakers test 
it), but they also test the flour itself, every mill¬ 
ing, in an actual cake carefully mixed and 
baked—then carefully checked to make sure 
the flour is worthy of the name — Softasilk 
Cake Flour. 
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BAKING TIPS 

Read general directions on pages 2 and 3 until you are familiar with method. Read recipe carefully, 

then follow it exactly. 



CHOOSE RIGHT SIZE PANS! 

If pan is too large, cake will not be as high and 
may not brown. Cake will run over in too-small 
pan or too-shallow pan. Measure pans across 
top. Also measure depth. Don’t guess! Layer 
pans should be l’/a-in. deep, oblong pans, 
2-in. deep. If not this deep, fill pans no more 
than half full. Bake remaining batter as cup¬ 
cakes. Do not make New Method cakes in 



PREPARE PANS CAREFULLY! 

Grease all pans generously. Dust layer pans 
with flour; shake out excess. Line square and 
oblong pans with plain paper. Let paper extend 
over sides for easy removal. Line bread loaf 
pans with three thicknesses of paper. Cakes 
won’t stick if this procedure is followed. 



HAVE INGREDIENTS ROOM 
TEMPERATURE! 

Ingredients blend more readily when they are 
at normal room temperature (about 72°). Eggs 
and milk should be brought to room tempera¬ 
ture after removing from refrigerator. In very 
hot weather, use them directly from refriger¬ 
ator, for they will reach normal room tempera¬ 
ture by time batter is mixed. Shortening should 
always be soft. Keep vegetable shortening in 
cupboard. Shortening kept in refrigerator 
should be brought to room temperature. 



BEAT SUFFICIENTLY WITH SPOON! 

Use large enough bowl to beat batter suffi¬ 
ciently. Tip bowl slightly. Use full stroke 
around the bowl or an up-and-over motion 
(150 strokes per minute). One stroke is a com¬ 
plete revolution around the bowl or a complete 
up-and-over motion. Be sure to scrape bowl 
and spoon during the mixing. Do not count 
as beating time. 












SCRAPE DOWN INGREDIENTS! 

Keep ingredients scraped from sides and 
bottom of bowl as cake is being mixed. 
Scraping can be done while mixer is in mo¬ 
tion. If you use an electric mixer, increase 
speed up to medium as ingredients begin to 
blend. 



BAKE CORRECTLY! 

Place rack so top of cake will be almost at 
middle of oven. Stagger pans so they do not 
touch sides of oven or each other. Don’t 
peek! Wait until minimum time is up. Touch 
cake lightly in center; if it springs back, it 
is done. If impression remains, bake a little 
longer. Test loaf cakes with wooden pick 
in center. 



PRE-HEAT OVEN! 

Turn oven on before starting to mix cake so it 
will be correct temperature when cake is ready 
for baking. If temperature is below that speci¬ 
fied in recipe, cake may run over sides of pan. 
If these cakes take longer to bake than time 
specified in recipe, you will know your oven is 
low in temperature; have your utility company 
check it. 



HANDLE WITH CARE! 

Let cake stand in pan 10 to 15 minutes. Turn 
onto wire cooling rack or several thicknesses 
of towel. Turn right side up immediately. (Peel 
off paper from square and oblong cakes while 
cake is hot.) Cool cake completely before 
frosting. 
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A New Betty Crocker Method Recipe 


Cocoa Divinity Cake* 
a cocoa cake 

Follow General Directions on Pages 2 and 3. 

{1 Vs cups sifted SOFTASILK 

I (2 cups minus 2 tbsp.) 

Sift to- 11 Vi cups sugar 

gather. . ( 114 tsp. double-action baking powder 
J Vi tsp. soda 

II tsp. salt 
\6 tbsp. cocoa 

Add. ) % CU P high grade vegetable shortening 
(1 cup buttermilk 

Beat 2 minutes. 

Add. J '/2 to % cup unbeaten eggs (2 large) 

( Va tsp. red food coloring, if desired 

Beat 2 minutes. 

Pan Size: 2 round layers, 8-in. diameter, V/ 2 -in. 
deep or square, 9x9x2-in. 

Temperature: 350° (moderate oven). 

Time: 30 to 35 min. for layers; 

45 to 50 min. for square cake. 

Frost with Chocolate Icing Deluxe (page 26). 

AV'ir Magic with 

Cocoa Divinity Cake 

it Coconut Divinity Cake 

Frost with any white icing and sprinkle with 
fresh grated coconut. 



iVcir Magic with 

Favorite Devils Food (Page 17 ) 

• Merry-Go-Round Cake 

Select 16 animal crackers facing same direc¬ 
tion. Dip 8 into melted chocolate i}/ 2 cup sweet 
or semi-sweet melted with 1 tbsp. shortening). 
Let chocolate set. Frost cake with Fluffy White 
Icing (page 26). Swirl icing to peak on top to 
give effect of a circus tent. Fasten small pen¬ 
nants cut from red paper to a colored cello¬ 
phane straw and stick into peak of icing. Press 
animal crackers around base—alternating choc¬ 
olate and plain ones. 

• Allegretti Cake 

Frost with Fluffy White Icing (page 26). Melt 
1 sq. (l 02 .) unsweetened chocolate. Add % 
tsp. shortening. Using teaspoon, let melted 
chocolate run down sides of icing in uneven 
lines. 
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New Betty Crocker Method Recipes 


Favorite Devils Food Cake# 

a chocolate cake 

Follow General Directions on Pages 2 and 3. 


Miracle Marble Cake 

a chocolate-and-white marble cake 

Follow General Directions on Pages 2 and 3. 


Sift to- 
gether .. 


( 

( 


1 % cups sifted SOFTASILK 
1 Vs cups sugar 

1 tsp. double-action baking powder 
Vs tsp. soda 
1 tsp. salt 


Add. ... Vs cup high grade vegetable shortening 
and % of 1 cup milk 


Beat 2 minutes. 


Add.. . 


[remaining Vs cup milk 

''/j to Vs cup unbeaten eggs (2 medium) 

12 sq. (2 oz.) unsweetened chocolate, melted 
% tsp. red food coloring, if desired 


Beat 2 minutes. 


Pan Size: 2 round layers, 8-in. diameter, V/pin. 
deep or square, 9x9x2-in. 


Temperature: 350° (moderate oven). 

Time: 30 to 35 min. for layers; 

45 to 50 min. for square cake. 

Frost with your favorite white or chocolate icing. 


Melting Chocolate? 

Break it in small pieces into a cup or small 
bowl, place cup in a strainer. Then place 
strainer over rapidly boiling water. 


(VA cups sifted SOFTASILK 
Sift to- / 1 Vs cups sugar 

gether. . .\ 3Vs tsp. double-action baking powder 
(1 tsp. salt 

| Vs cup high grade vegetable shortening 
(1 tsp. vanilla 
and % of 1 cup milk 

Beat 2 minutes. 

Add J remaining Vs cup milk 

\ Vs to % cup unbeaten egg whites (4 large) 

Beat 2 minutes. 

Then pour about two-thirds of batter into pan. 

To remaining batter, 

add....} sq. (1 oz.) unsweetened chocolate, melted, 
mixed with 

!4 tsp. soda 

2 tbsp. warm water 

Va tsp. red food coloring, if desired 

Beat V 2 minute. 

Pour chocolate batter here and there over white 
batter. Cut through batter several times with knife 
for marbled effect. 

Pan Size: square, 9x9x2-in. or 2 round layers, 8-in. 
diameter, li/ 2 -in. deep. 

Temperature: 350° (moderate oven). 

Time: 50 to 5 5 minutes for square cake. (Cake 
may rise slightly in center and “crack.”) 30 to 35 
min. for layers. 

Frost with Glossy Chocolate Icing (page 26). 
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Glorious Sponge Cake 

Beat with rotary beater until very thick and lemon-colored 
(about 5 min.) 

. . .6 egg yolks (at least Vh cup) 

Beat in 

gradually 1 cup sugar 

{ Va cup cold water 
1 tsp. lemon extract 
1 tsp. grated lemon rind 

Beat in. ... 1 14 cups sifted SOFTASILK 
Gently 

fold in . .6 egg whites (at least Va cup). Beat until 
frothy, add Vi tsp. cream of tartar and 
Va tsp. salt and beat until stiff enough 
to hold a point 

Pan Size: tube pan, 10-in. diameter, ungreased. 
Temperature: 32 5° (slow moderate oven). 

Time: 60 to 65 minutes. 

Invert pan immediately; let cake hang in pan until 
cold. 

iVeir Magic with 

Glorious Sponge Cake 

Russian Sauce 

Beat 3 egg yolks until thick and lemon-colored. 
Blend in 1 cup sugar, V 3 cup orange juice (1 
orange), 2 tsp. grated orange rind (1 orange), 
cook over hot water, stirring constantly, until 
mixture thickens (about 15 minutes). Cool, 
fold in Vi pt. (1 cup) whipping cream, whipped, 
and Vi CU P blanched, chopped, toasted almonds 
or fresh grated coconut. Serve on wedges of 
Glorious Sponge Cake. 
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Lemon Dessert Roll# 

IMPORTANT: Use rotary beater thru entire mixing. 

Beat until thick and lemon-colored (about 5 min.) 

.% cup eggs (3 large) 

Gradually beat 

in .1 cup sugar 

Beat in all at 

once. ... 5 tbsp. water 
1 tsp. vanilla 

Sift together and beat into egg mixture all at 
once. ... 1 cup sifted SOFTASILK 

1 tsp. double-action baking powder 
!4 tsp. salt 

Beat only until smooth and well blended. 

Pan Size: jelly roll pan, 10xl5xl-in. (greased; then 
lined with greased paper). 

Temperature: 37 5° (quick moderate oven). 

Time: 12 to 15 minutes. 

Turn upside down immediately on a cloth 
sprinkled with confectioners’ sugar, remove paper 
and spread immediately with cooled Lemon Fil¬ 
ling (page 28). Roll (beginning at one of the 
short ends) quickly and carefully, wrapping in 
towel until cool (at least V 2 hour). To serve, slice 
about 1 -in. thick. 

AV»«r yttttjiv with 

Lemon Dessert Roll 

t Chocolate or Butterscotch 
Dessert Roll 

Make up 1 box prepared chocolate or butter¬ 
scotch pudding to use in place of Lemon Filling. 
Cool before spreading on cake. 




Angel Food Cake ★ 


Beat with flat whip until 

frothy ... 1 Vb cups egg whites 

Beat in 1 Va tsp. cream of tartar 
f !4 tsp. salt 

Continue beating until egg whites are glossy, fine¬ 
grained and will stand up in a stiff point. 

Gradually add (gently beating and folding after each 
addition )l cup sugar 

Fold in .... 1 Va tsp. flavoring 
Gradually and gently 

fold in . .1 cup sifted SOFT A SILK which has been 
sifted 3 times with 
Vl cup sugar 

Pan Size: tube pan, 9-in. or 10-in. diameter, un¬ 
greased. Gently cut through batter with knife to 
break air bubbles. 

Temperature: 32 5° (slow moderate oven). 

Time: 60 to 65 minutes. 

Invert pan immediately; let cake hang in pan until 
cold. 

i\>if with 

Angel Food Cake 


★ Angel Food Delight 

Cut cake through center to make 2 layers and 
put together with a filling of ] /2 CU P chopped 
fruits and nuts (maraschino cherries, pineapple, 
almonds, pecans, etc.) folded into V 2 CU P heavy 
cream, whipped. Ice with IV 2 cups heavy cream, 
whipped. Sprinkle shredded coconut over cake. 
Chill. 


A New Betty Crocker Method Recipe 


Sugarless Surprise ★ 
an all-syrup cake 

Follow General Directions on Pages 2 and 3. 

Sift to- t'2'A cups sifted SOFTASILK 
gether... < 2 Vi tsp. double-action baking powder 
('/t tsp. salt 

D/i cup high grade vegetable shortening 
llVb cups corn syrup 
Add. ... .2 tsp. grated orange rind 
1V2 tsp. lemon extract 
I Vi cup milk 
Beat 2 minutes. 

Add . V2 cup unbeaten eggs (2 large) 

Beat 2 minutes. 

Pan Size: 2 round layers, 8 -in. diameter, l'/^-in. 
deep. 

Temperature: 350° (moderate oven). 

Time: about 30 minutes. 

Frost with lemon-flavored icing. 

New Magic with 

Sugarless Surprise Cake 

ic Golden Treasure Cake 

Sprinkle one fresh, warm layer with sifted 
confectioners’ sugar. Slice 3 medium-sized 
bananas in half lengthwise; place cut side down 
on cake. Brush banana with lemon juice and 
sprinkle with sifted confectioners’ sugar. Place 
second warm layer on top; and sprinkle with 
confectioners’ sugar. Decorate with round 
slices of banana. 



A New Betty Crocker Method Recipe 


How to cut a cake to 


Fresh Orange Layer Lake* 
made with fresh orange juice 

Follow General Directions on Pages 2 and 3. 

( 2Va cups sifted SOFTASILK 
1 Vi cups sugar 

ywncr... x2 tsp. double-action baking powder 
I Va tsp. soda 
\J\ tsp. salt 

Add . ... y/i cup high grade vegetable shortening 
/grated rind of 1 orange (about 1 tsp.) 
and Vz of 1 cup liquid (Va cup unstrained or¬ 
ange juice and Va cup water or 
milk) 

Beat 2 minutes. 

Add. . (remaining Vz cup liquid 

) ] /z to Vi cup unbeaten eggs (2 medium) 

Beat 2 minutes. 

Pan Size: 2 round layers, 8-in. diameter, 1 Win- 
deep. 

Temperature: 3 50° (moderate oven). 

Time: about 30 minutes. 

Frost with Creamy Nut Filling and Frosting (page 
27). 

Acir Magic with 

Fresh Orange Layer Cake 

^ Orange Ring Cake 

Frost with white icing and arrange fresh or¬ 
ange sections on top around outside edge. 




Cut around cake in a 
circle half way to 
center. Cut pieces 
from outer circle, then 
inner circle. 


Cut cake in 4 quarters. 
Then cut each quarter. 
Last piece or last 2 
pieces may be cut in 
half. 
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FRESH ORANGE LAYER CAKE 






























A New Betty Crocker Method Recipe 


make it “go further" 



Cut 9 x 13 - in. cake 
twice lengthwise, then 
diagonally to make 
diamonds and tri¬ 
angles. 



Cut 9x13-in. cake in 
half lengthwise. Cut 
diagonally starting at 
one corner to make 
wedge-shaped pieces. 


Brownie Nut Cake 

a cocoa-nut cake 

Follow General Directions on Pages 2 and 3. 


Sift to- 
gether.. . 


i 


1 Va cups sifted SOFTASILK 

1 Va cups sugar 

2 tsp. double-action baking powder 
Va tsp. salt 

6 tbsp. cocoa 


Add. . 


! V3 cup high grade vegetable shortening 
Vi cup milk 


Beat 2 minutes. 



BROWNIE NUT CAKE 


) 'A to Vi cup unbeaten eggs (2 medium) 

I Va cup more milk 

Beat 2 minutes. 

Fold in . . . . Vi cup chopped nuts 

Pan Size: square, 9x9x2-in. 

Temperature: 350° (moderate oven). 

Time: 30 to 35 minutes. 

Frost with Butterscotch Icing (page 2 7). 

For 2 layer cake (illustrated at left) double the 
recipe. 


A Betty 4'rorker Warning 

Perfect results are guaranteed* in these recipes 
otily if you use Softasilk Cake Flour. You see, 
Softasilk is cake flour. It is very special flour, 
made especially for the finest cakes. 

*See guarantee on package. 














New Betty Crocker Method Recipes 


Buttercup Cake* 

a fluffy 2-egg cake 

Follow General Directions on Pages 2 and 3. 

/2 'A cups sifted SOFTASILK 
Sift to- 1 1 Vi cups sugar 

gether ... < 1 tsp. double-action baking powder 
I V 2 tsp. soda 
M tsp. salt 

(Vi cup high grade vegetable shortening 
I 1 cup buttermilk (or sour milk) 

Add .... \ 1 tsp. vanilla and 

' 3 A tsp. other flavoring, if desired (14 tsp. 
each of almond, lemon, and orange) 

Beat 2 minutes. 

Add. ... V 3 to Vt cup unbeaten eggs (2 medium) 

Beat 2 minutes. 

Pan Size: 2 round layers, 8-in. diameter, l^-in. 
deep. 

Temperature: 350° (moderate oven). 

Time: 30 to 35 minutes. 

Frost with any chocolate or white icing. 

.Vetr Magic with 

Buttercup Cake 

* Apricot-Buttercup Cake 

Spread Apricot Filling (page 29) between 
layers and on top. Frost sides with any white 
icing, swirling icing up and over the edge of 
the apricot filling on top. 
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Peanut Butter Cake • 

peanut butter flavored 

Follow General Directions on Pages 2 and 3. 

1 2 cups sifted SOFTASILK 
IV 3 cups sugar 

3 tsp. double-action baking powder 
1 tsp. salt 

j Vi cup high grade vegetable shortening 
IV 3 cup peanut butter (smooth, not oily) 

and % of 1 cup milk 

Beat 2 minutes. 

Add j remaining V 3 cup milk 

' (I /3 to Vi cup unbeaten eggs (2 medium) 

Beat 2 minutes. 

Pan Size: 2 round layers, 8-in. diameter, V/ 2 -in. 
deep. 

Temperature: 350° (moderate oven). 

Time: 30 to 35 minutes. 

Frost with Peanut Butter Fudge Icing (page 27). 

iVetr Magic with 

Peanut Butter Cake 

• Bewitching Peanut Butter Cake 

Frost with Peanut Butter Fudge Icing (page 27). 
When set, trace around a paper pattern of “a 
witch on a broom” with a wooden pick. Melt 
together V 2 sq. O /2 oz -) unsweetened chocolate 
and */4 tsp. shortening. Spread a thin coating 
of this mixture inside the outline. 


Secrets for Any Cake 

To Keep Cake in Perfect 
Condition: 

After it is well cooled, store it in a per¬ 
fectly clean, air-tight container (a covered 
tin box or can, or a modern cake safe which 
has a bell-like cover fitting over a plate or 
tray). Or invert a large bowl over cake so 
it rests on edge of plate. To seal more com¬ 
pletely, wind a towel around the edge of 
the plate and let the bowl rest on the towel. 

Cutting Cake? 

It’s an art! Use a sharp knife with a thin 
blade. Wipe knife with wet cloth or scrape 
it after cutting each piece. Insert point of 
knife in cake —then keeping point down 
and handle up, slice with up and down 
motion, pulling knife toward you. If icing 
is very soft or sticky, dip knife into hot 
water. See pages 20 and 21 for ways of 
cutting cake. 

Why is Softasilk specified in 
these recipes? 

Because the recipes have been designed 
and perfected for Softasilk and with Softa¬ 
silk. The ingredients are balanced to take 
advantage of Softasilk’s excellent cake¬ 
baking qualities. 


Three-Tier Wedding Cake 

Based on Silver White Layer Cake (Page 8) 

To improvise deep sides on regular layer pans: 
For each pan cut two 3-in. wide strips from 
plain wrapping paper (long enough to over¬ 
lap). Cut rounds from plain paper to fit bot¬ 
toms of pans. Grease pans, line bottom and 
sides with two thicknesses of paper. 

To serve 30, use l'/2 times recipe for Silver 
White Layer Cake (page 8). Measure '/j more 
of each ingredient. Makes one 9-in. layer, one 
7-in. layer, and one 4-in. layer, each 2 inches 
high when baked. 

If beating by hand, beat batter 5 min. instead of 
4 (2*/2 min. each beating). Bake 9-in. and 7-in. 
layers 3 5 to 40 min., 4-in. layer 30 min. Turn 
onto cooling rack, peel off paper immediately. 
Cool before frosting. 

Icing: Make 3 times the recipe for White 
Wonder Icing (page 26). Spread largest layer 
with white icing, carefully add middle layer, 
frost that and add small layer and frost. Keep 
surface of icing smooth and tops even. Pipe 
rosettes or other decorative forms onto edge of 
each layer with decorating set. Decorate base 
with large rosettes. If desired, tint part of icing 
pink for rosettes. Just before serving, place a 
rose or rosebud on top of cake. Place feathery 
fern interspersed with tiny pink rosebuds, 
sweet peas, etc., around base of cake. 

For Larger Three-Tier Cake 

Mix the above recipe twice, in two separate 
batches. Bake one 12-in. layer, one 8-in. layer, 
and one 4-in. layer. Whatever size the pans, 
fill only one-half full! Serves 60. 
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Use my old recipes with this 
new method? 


Expect same results beating 
either with electric mixer or by 
hand? 

Make half the recipe? 

Make double the recipe? 


Use rotary egg beater for beat¬ 
ing? 

Use deep square or oblong pans 
instead of layers? 

Use my 8-inch pans even though 
they are only 1 inch deep? 

Make cupcakes from any of 
these recipes? 


Use cream of tartar or “single^ 
action” baking powder? 


Use cocoa in place of choco 
late? 


Yes-Do 


Both ways equally satisfactory 
if batter is beaten sufficiently 
by hand (150 strokes a min.). 

Same beating time. 

Same time with mixer. When 
beating by hand, increase beat¬ 
ing time to 5 min. (2min. 
each period). 


Some cakes can be baked in 
various sized pans—see indi¬ 
vidual recipes. 

Take out Vl cup batter and 
make 2 or 3 cupcakes. 

Fill muffin pans not more than 
Vi full. Bake at 400° (mod. hot 
oven) 15 to 20 min. Recipe for 
two 8-inch layers makes 24 
cupcakes. 

In the same amount as “double¬ 
action” baking powder; but 
add during the last minute of 
mixing. 

3 tbsp. cocoa plus Vl tbsp. 
shortening equals 1 sq. (1 oz.) 
unsweetened chocolate. Sift 
cocoa with dry ingredients. 



It’s important to use New 
Method recipes with the new 
method. The ingredients in 
each recipe are balanced for the 
new method. Make old method 
recipes as before. 


Too hard to beat, especially first 
period. 
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HOW TO FROST A : 

1« Frost as soon as thoroughly cool. Brush 
loose crumbs away with hand. Place one 
layer, top side down, on cake plate. 

2* Spread with filling or frosting to edge 
of layer. Let stand until set. Then place 
second layer, bottom side down, on top 
of filling. 

3. Frost sides of cake, holding spatula or 
knife in vertical position. Pull up toward 

Fit Your Icing 

Icing for a 2-layer 8-in. cake will frost: 

A 9xl3x2-in. cake. 

Tops of 24 cupcakes. 

Tops and side of 12 cupcakes. 

Tops of 2 9-in. square cakes. 


-LAYER BEAUTY 

top. No gaps at the bottom, please! 

4. Pile remaining frosting on top. Spread 
lightly with sweeping strokes to make 
attractive swirls, ridges or spirals. Avoid 
flatness or a fussy look. 

Make your cake look tall by pulling 
spatula around top to form ridge at edge 
of cake. 

to the Cake 

Generous amount for 2-layer 8-in. cake will 
be enough for a 2-layer 9-in. cake. 

If layer cake has a special filling, % of the 
icing is sufficient for top and sides. 
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ICINGS FOR A PERFECT FINISH 


Fluffy White Icing 

Mix 1 cup sugar, V3 cup water. Boil without stir¬ 
ring until mixture spins 8-in. thread ( 242 °) 
(Keep pan covered first 3 min.). Pour hot syrup 
slowly into 2 stiffly beaten egg whites (with y 4 
tsp. cream of tartar added when whites are 
frothy). Beat constantly with rotary beater. 
Add 1 tsp. vanilla. Continue beating until mix¬ 
ture is fluffy and will hold shape. Amount: Icing 
for 2-layer cake. 


Fluffy Beige Icing 

Same as Fluffy White Icing but substitute brown 
sugar for granulated sugar and use '/ 2 CU P water. 
Amount: Icing for 2-layer cake. 


Lady Baltimore Icing and Filling 

Double recipe for Fluffy White Icing. To '/3 the 
icing add '/ 2 CU P chopped walnuts (toasted), V3 
cup raisins (cut fine), '/3 cup figs (cut in strips). 
Use as filling. Frost cake with remaining icing. 


Easy White Icing 

Melt 2 tbsp. vegetable shortening and 2 tsp. butter 
or margarine in 3 tbsp. scalding hot top milk. 
Pour over 2 cups sifted confectioners’ sugar. Stir 
until sugar is dissolved. Add V 2 ts P- vanilla and 
dash of salt. Beat until smooth and thick enough 
to spread. (Thin with a little top milk if icing 
becomes too thick.) Amount: Icing for 9 -in. 
square cake or 9xl3x2-in. oblong cake. 


White Wonder Icing 

Mix in top of double boiler '/ 4 cup unbeaten egg 
whites {about 2), '/ 2 CU P sugar, 2 tsp. white corn 
syrup, re tsp. cream of tartar. Place over boiling 
water for 6 minutes, stirring with finger until 
you can no longer keep your finger in the mix¬ 
ture ( 150 °). Then pour into warm mixing 
bowl. Beat vigorously with rotary beater until 
icing will hold shape (about 10 minutes). 
Blend in '/ 2 tsp. flavoring. Amount: Icing for 
2-layer 8-in. cake. For more generous icing, 
increase to 3 egg whites, 3 / 4 cup sugar, 3 tsp. 
white corn syrup, 1 tsp. cream of tartar. 

Fluffy Lemon Icing 

Same as White Wonder Icing but blend in 

1 tbsp. lemon juice and 2 tsp. grated lemon rind. 

Chocolate Icing Deluxe 

Combine 1 large unbeaten egg, 2 cups sifted con¬ 
fectioners’ sugar, Va tsp. salt, Vi cup soft shortening, 

2 sq. (2 oz.) unsweetened chocolate, melted. Beat 
with rotary beater until fluffy. Amount: Icing 
for 2-layer cake. 

Glossy Chocolate Icing 

Melt together over hot water 3 tbsp. shortening, 

3 sq. (3 oz.) unsweetened chocolate. Pour 5 tbsp. 
scalding hot milk over 2 cups sifted confectioners’ 
sugar, % tsp. salt. Stir to dissolve completely. 
Add 1 tsp. vanilla, and the chocolate mixture. It 
will be very thin. Beat while hot until it thick¬ 
ens enough to spread and becomes smooth and 
glossy. Stir in '/ 2 CU P chopped nuts, if desired. 
Amount: Icing for 2-layer cake. 
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Jelly or Marmalade Icing 

Place in top of double boiler '/ 2 CU P tart J e ^h 
(such as currant) or marmalade, 1 unbeaten egg 
white, and a dash of salt. Place over boiling 
water and beat constantly with rotary beater 
until jelly and egg white are completely 
blended. Remove from over boiling water and 
continue beating until mixture stands in peaks 
when beater is pulled out. Amount: Icing for 
2-layer cake. 

Broiled Honey Icing 

Mix together 2 tbsp. butter, 3 tbsp. honey, 1 tbsp. 
top milk, x /i cup chopped pecans, dash of salt. 
Spread on warm cake layers. Broil slowly until 
icing bubbles and browns but does not burn. 
Put layers together. Amount: Icing for 2-layer 
cake. 


Butterscotch Icing 

Melt 6 tbsp. butter and heat until golden brown. 
Remove from heat. Blend in 2 cups sifted con¬ 
fectioners’ sugar. Add 1 tsp. vanilla. Stir in about 
4 tbsp. hot water (until icing will spread 
smoothly). (Note: Spread thinly.) Amount: 
Icing for 2-layer cake. 


Easy Caramel Icing 

Mix ty 2 cups brown sugar, ! / 4 cup top milk, 2 tbsp. 
butter, 1 tbsp. vanilla. Bring to boil and boil 3 
min., stirring constantly. Remove from heat. 
Beat until creamy, adding a little cream if 
necessary to make easier to spread. Amount: 
Icing for top and sides of 9-in. square cake. 


Creamy >'nt Filling and Frosting 

Into 2}A tbsp. SOFTASILK gradually blend >/ 2 
cup milk. Cook to very thick paste (about 10 
min.), stirring constantly. Cool to lukewarm. 
Meanwhile, cream '/ 2 cup shortening {half butter) 
with A cup sugar, % tsp. salt. Add the lukewarm 
paste. Beat with rotary beater until fluffy. Fold 
in '/ 2 tsp. vanilla, '/ 2 CU P coarsely chopped nuts. 
Use about Vz the amount for filling. To re¬ 
mainder, blend in up to one cup sifted confec¬ 
tioners’ sugar to make a more generous amount 
for top and sides of cake. Amount: Icing for 
2-layer cake. 


Creamy Baisin Filling and Frosting 

Same as Creamy Nut Filling and Frosting but 
add '/ 2 tsp. cinnamon with sugar and salt. Add 
Vz CU P raisins (cut lengthwise in fourths) with 
the nuts. Amount: Icing for 2-layer cake. 

Peanut Butter Fudge Icing 

Combine in saucepan cup sugar, cup brown 
sugar {packed in cup), ’/ 2 cup top milk or cream. 
Allow mixture to come slowly to boiling point 
over low heat, keeping pan covered first 3 
minutes of cooking to prevent crystals from 
forming on sides of pan. Boil slowly, without 
stirring, until a drop of the mixture will form 
a soft ball in cold water. Remove from over 
heat and let stand until cool. Add 4 tbsp. peanut 
butter. Beat until very thick. Then thin with 
a little cream and beat until icing is creamy and 
holds its shape. Spread on cake. Amount: Icing 
for 2-layer cake. 


27 


Fresh Strawberry Frosting 

Beat with rotary beater until stiff enough to 
hold a point 1 egg white. Gradually beat in 
(2 tbsp. at a time) % cup sugar alternately with 
(2 tbsp. at a time) % cup crushed strawberries 
{including juice) . . . beating well between ad¬ 
ditions. Continue beating until mixture is stiff 
enough to hold its shape (from 8 to 10 min.). 
Note: Thorough beating is necessary to obtain 
a delicate pink icing stiff enough to hold its 
shape. Amount: Icing for 2-layer cake. 

Wheaties Broiled leing 

Mix together 3 tbsp. melted or softened butter or 

FILL1AGS . . . BET 

Lemon Filling 

Mix in top of double boiler % cup cold water, 
2*/2 tbsp. lemon juice, % tsp. salt, '/•$ cup sugar. 
Bring to boiling point over direct heat. Slow¬ 
ly stir in a paste made of 3 tbsp. cornstarch 
and Vi cup water. Place over boiling water and 
cook 5 minutes . . . stirring occasionally. Beat 
2 egg yolks with 2 tbsp. sugar. Beat into the corn¬ 
starch mixture and cook 2 minutes . . . stirring 
constantly. Remove from heat. Blend in 1 tsp. 
grated lemon rind, 1 tsp. butter. Cool, then chill 
in refrigerator. Amount: Filling for 2-layer 
cake. 

Lemon Filling for Lemon 
Dessert Roll 

Follow directions for Lemon Filling but use 
following amounts: V2 CU P c °ld water, 3 tbsp. 
lemon juice, V4 cup sugar, '/8 tsp. salt, 2 tbsp. corn¬ 
starch, 2 tbsp. cold water, 1 egg yolk, 1 tbsp. sugar, 
1 tsp. grated lemon rind, 1 tsp. butter. Amount: 
3 4 cup filling. 


other shortening, 5 tbsp. brown sugar, 2 tbsp. cream 
or top milk, V2 CU P Wheaties, W cup chopped nuts. 
Spread on warm or cooled cake. Place about 
3-in. under broiler (low heat) until mixture 
bubbles and browns (3 to 5 minutes). Do not 
burn! Amount: Icing for 9-in. square cake. 

Caramel Glaze 

Mix together in saucepan 1/2 CU P brown sugar 
{packed in cup), 2 tbsp. cream or top milk. 
Slowly bring to bubbling boil, stirring gently. 
Remove from heat. Let stand a few minutes, 
then pour over top of cake. Amount: Icing for 
one 9xl3x2-in.cake. 

EEN THE LAYERS 

Clear Orange Filling 

Melt 2 tbsp. butter in top of double boiler, blend 
in 4 tbsp. cornstarch. Add 2 tbsp. grated orange 
rind, 1 cup sugar, 1 cup orange juice {including 
pulp). Mix well and bring to the boiling point, 
stirring constantly. Place over boiling water 
and cook until thickened (about 15 min.). 
Remove from over hot water, add ts P- sa ^< 
1 1/2 tbsp. lemon juice. Cool. Amount: Filling for 2- 
layer 9-in. cake. For 2-layer 8-in. cake, make 
2/3 the recipe. 

Almond Cream Filling 

Mix 4 tbsp. sugar, l tbsp. cornstarch, V2 ts P- sa ^- 
Stir in 1 cup top milk or cream and cook for 10 
min. or until thick, stirring constantly. Stir 
cooked mixture gradually into 4 beaten egg 
yolks and cook over hot water until thick and 
creamy, about 2 minutes. Cool. Add l tsp. 
vanilla, V4 cup almonds, blanched, slightly 
browned and chopped. Amount: Filling for 2- 
layer cake. 
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Custard Cream Filling 

Mix in top of double boiler '/ 2 CU P sugar, >/ 2 tsp. 
salt, 2 tbsp. cornstarch and 1 tbsp. SOFTASILK. 
Stir in 2 cups milk. Bring to boil over low heat 
and boil 3 minutes, stirring constantly. Re¬ 
move from heat. Stir a little of the hot mixture 
into 1 slightly beaten egg. Then blend into hot 
mixture. Place over boiling water, and cook 
about 15 min., stirring occasionally. Blend in 
1 tbsp. butter or margarine. Chill thoroughly. 
Blend in 1 tsp. vanilla. Beat until smooth with 
rotary beater before spreading on cake. 


Apricot Filling 

Wash with cold water 2 cups dried apricots 
(Vl lb.). Cover with water and simmer until 
tender. Drain . .. and save juice. Press apricots 
through sieve. Combine in top of double boiler 
4 to 6 tbsp. sugar (depending on tartness of 
apricots), % cup sifted SOFTASILK, dash of 
salt. Add, stirring until well blended, 1 cup 
apricot pulp, % cup apricot juice. Place over 
rapidly boiling water and cook until thickened 
(10 to 15 minutes), stirring constantly. Cool. 
Amount: Filling and topping for 2-layer cake. 


SUGAR-SAVING SUGGESTIONS 

The cake recipes in this book give best results when all sugar is used. If you want to save sugar and 
make cake more often, corn syrup (white syrup for white cakes) may be substituted for half of the 
sugar to give very acceptable results. 

Follow This Table for Substitution of Corn Syrup and Reduction of Liquid 


If Recipe Calls For— 


Measure Amount of Liquid 
Amounts of Sugar Recipe Calls For, Then 

and Syrup to Use Take Out— 


1 cup sugar 
1 % cups sugar 
l*/3 cups sugar 
1 V2 cups sugar 
l 3 /4 cups sugar 

Add syrup with 


V2 CU P °f each 
V2 cup plus 2 tbsp. 

2 /3 cup of each 
3 /4 cup of each 
3 A cup plus 2 tbsp. 

liquid to dry ingredients i 


2 tbsp. liquid 

2 tbsp. liquid 

3 tbsp. liquid 
3 tbsp. liquid 
3’/2 tbsp. liquid 

first mixing period. 
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To Stretch the Cake Supply: 

Make V 2 the recipe in one layer—the other half 
in cupcakes. Or make the entire recipe in cup¬ 
cakes. Recipe for two 8-inch layers will make 
two dozen cupcakes. See directions for baking 
cupcakes (page 24). Especially good for cup¬ 
cakes are—New Magic Spice Cake, Maras¬ 
chino Party Cake, Favorite Devils Food, Fluffy 
Gold Cake. Serve cupcakes uniced and fresh 
from the oven with fruit or spread a small 


amount of icing just on the tops. Half the icing 
recipe for a 2-layer cake will ice the tops of 
2 dozen cupcakes. 

Serve one layer fresh from the oven without 
icing, save second layer to ice the next day with 
1/2 the icing recipe. 

The Dinette Cake is very economical—only 
1 cup sugar. It can be used in such a variety of 
ways—with broiled icing, for Boston Cream 
Pie, or fresh with fruit. 


Make V2 any new method layer cake recipe in just one cake pan. Cut cake in half and put together with Vi the 

amount of icing. 


The New Betty Crocker Method Cakes (which do not call for soda) can be stored in the refrigerator 
and baked as needed. Place batter in cake pans or in glass jar; cover tightly. One layer may be baked 
as soon as mixed; the other layer several days later. 


To serve “dessert” cakes without 
robbing the sugar bowl: 

Use custard or prepared pudding for fillings; 
sprinkle top with confectioners’ sugar. 

Spread jam or jelly between layers of Dinette, 
Golden Layer, Fluffy Gold Cakes; sprinkle top 
with confectioners’ sugar. Use only V 2 the 
icing recipe, spread between layers and over 
top—leave sides uniced. 

Square cakes and oblong cakes require less 
icing. Use '/2 icing recipe and ice only the top. 


For square cakes use Cocoa Divinity, Favorite 
Devils Food, Miracle Marble and Dinette. Any 
of the two 8-in. layer cake recipes may be made 
in a 9xl3x2-in. oblong pan. 

Sprinkle single layers, square or oblong cake 
(one minute before baking time is up) with 
chopped nuts, coconut, sugar-cinnamon mix¬ 
ture, bits of sweet chocolate, or cut-up candy 
bars. 

Many cakes are good without icing. Try 
these—Maraschino Party Cake, Miracle Marble 
Cake, New Magic Spice Cake, Butterscotch 
Cake, Orange Loaf Cake, Pecan Loaf Cake. 
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Boston Cream Pie Bubble-and-Broil Cake 
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SPICE CAKES 

New Magic Spice Cake... 

Apple Butter Cake Magic Spicecups 
Raisin-Nut Spice Cake 
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Brownie Nut Cake. 
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LOAF CAKES 

Orange Loaf Cake. 
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MISCELLANEOUS CAKES 

Butterscotch Cake. 

Honey Pecan Cake 

Fresh Orange Layer Cake. 

Orange Ring Cake 

Lemon Dessert Roll. 

Chocolate or Butterscotch Dessert Roll 

Peanut Butter Cake.. 

Bewitching Peanut Butter Cake 

Sugarless Surprise. 

Golden Treasure Cake 
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